NDON'T WA
2 | There Are_n_t_ny Ways in

2| Which They Are of Value
in the Kitchen. ¥ ¥

IECES of bread left in the bread
pan accumoiate rapidiy if mot At
tended Lo daily. Ibp all familles
there nre some who dislfke crusts.

1 aod the crusta are consequently

| eut off and lnft to gather in the pan wnless

the bousewife bas a plan for their coatln-

i nal disposal.

1 Diry loaves, too, present s problem.

|

!

Hot
weataer ssom evaporates the molsture out
of & loaf, so that, of necesslly, it goes dry,
and s uneatable

| To prevent this only as moch hread as
jean Ue definitely eatem In a given pertod
must e ket ln. And what ls taken In

must be kopt In a coversd pam.
'vents the loaves dryiug, fuil
weather, If the pan oo set In

This pre.
' n waom
an Inch or s
of water

! Ploces of crust and broken pleces of clean

&lans or reund tia top fa a good one for the
purpose.

The Crumb-Bottle.

Once this crombbortle Is set up the
housewife will never be vimnlbl‘t‘ The
crumbs will ”‘;f [ h‘qi time, re-
baked and s crin ttnﬁ.ﬂﬂanﬁt
uses she  wil ﬂnrr!'nr them. They will
coal fah, rissdles, croqyeties.

They will make buik for a1 and
form tie Lamls for warmelade or treacle
thrin.  Savouries of all sorta will owe ea-
Istence to them. Ham and bacon will be
sp-inkled with them. The battle be
in  requisition each day, aad GIIH the
pleces from the hread-pan gr b iy ]
will ald In keeplng the bottle full

Xo suet p:dd!al in i n;"ﬂhﬂ n“l:ﬂh

" 'y
b rommunl-
put in

adulterated with &lum If bread iasiss
rather acld #s It gets dry alum s the canse.
Bakers sometimes nes this drug. as (1 makes
the breed ror‘y whiite and light. 1t s Injurl-
onm in the saters, for ainm (s a stypiic with
a strong tendency e coniract vds apd
Leod vessels, For this reason (t interferes
wirth digestion.

tiome-biked bread s sweet and vhnir-
sorre  \When made by a re'lable recipe It
eeidom falls to turm out well

Eat the Crusts.

Breaderambs with alum in them will

.H_elps for
Backward
Children.

ON'T let your children be punished
It would be as res

for stapldity.

g
g
g bread should b= set In the oven over nlaht
o dry still more and partially bake into
I crisp pleces. Thess can be crushed with »
. rolling pin readily pext day. They should
e botiled In & wide mpoth glass lar thas
bas a lid. A confectioner's bottia. with a
|
‘ sonuble to punish them for belog
blind or lame. There are teachein
who will sirike a child or expose
Jhlm to ridicuie—as by making him stand oo
'a form—for what is his misfortuiie, and
|should therefore rouse compassion. 1If a
chilgd is odbstinate or laxzy the malter ia
very different. The worst effect of punlsh.
log & <hild for stupldity Is that he Is
theteby robbed of self-respect. [t lw Dbest
1o edreste bim v here he will not Le brought
'llaln dally comparisen with “sharper’ ghil.
|dres. % hatever other milstake you make,
| torbioar Impressing on the youugster ihe
bellef Lhat be ls a foal. That Is the most
sure wiy of makiug him one.

Children with splendid Intellectual en
dowments are sometimes th
stupld. The sharp calld whe learus a les-

‘___

DIAM

|

Double gold
hains from the
uckfes foop over
jamond buttons
on the front of
he skirt, With
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RITOR costnme in pale green cloth, the frout of the jacket being made of,

. tabe, Buttoned wilth biack buttons. The collar and cuffs are of Japances

r’
1o black and gnld i -{

Brussels lace the 48
effect is stunning, 35§

VALOIS CREAM.

OR r mellumsizged would have fonp
spenge cakes cot into thin slices, with |
presorves bhetween cnch. Tour over

PStosn sufficient white wine to molsten. |

Bave ready a plnt of good custard, Savered | Iy brown, then pour off the oll

th the grated rind of a jemod anl &

CHICKEN AND TOMATO.
le a good.gizsed chicken Into cnuﬂn.r

fent jolnts, sed put It a s otu-pn.

with a gill of salad ell. Let this|

cook for about ten minutes nntil It Il;::l:l'ht-:
Set the

meat In an earthernware saucepan. add a|

= Miaga . ¢ | &lll of brown sauce. about the same gquan.'
le wore abervy. Dissolve one cunce of |y, Torionnto ssuce some nles  fresh

luglasy In 2 Hitle wrater and wsimaln ".muahrhoml. & few chopped truffies and
te half a plut of whipped cream. Ar-|some fizely mineed chives. Cower the pan
fnge the pleces of cake In an olléd miould, |80d set in the oven with its 1id on, sim-|
the ecresm to the custard. All up uhq""‘“”"r' ”"hf"“!'ﬂ’[- gently for threequart
- e sl et Mgl erg of ap hour. Then a r
pionld and lesve tHl set. Torn out to P Erangs Sue oiset th

. a dish, add the mushrooms to It tastefully,
scrve and scatiey chopped plstachlo muts! gerve with n garnish of poached eggs or
over,

|leaven of pufl paste

IRL’S PIQUE DRESS.

ooo000

This  little
frock is simple
but very effec-

]
| .
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tive, worn withQ|
or without a§f
muslin guimpe,ﬁ?
made of thel!
finest quality3'

of pique, the
yoke is deli-
cately embroi-
dered by hand.$

The body of8
the dress s
laid in box
plaits and con-
fined below theg
waist by a nar-
row black pat-

SeRelele Su lale 2o

ent leather3:

belt, A small :

puff forms theg This is the acme
sleeve, 3.2 of splendor in sus-

oenders. It Js of
rongeﬂ;hiffonpuﬁg,
3 SUS! 5.
cross in the back,
It is the property of
3 society girl whose
rich costumes are
the envy of the smart
set. Itcreated a sen-
satlon at a matines
[ast Saturday.

For very?
small girls the?
dainly  whiteg

ON

How the Smart Girl Keeps Her Hat:.

N the corner of 3 bedrodm ofcupled by
I a lovely young girl stood & tall and

‘lender plece of Zurnitnre whose slze
sud shape did pot procisim ite uses, for
the reason that ls was such & very new lo-
ventlon.

The room wan papered o mauve-tinted
satin paper with g broad band of tralling
wistaria Lelow the cove of the wall and
warrow panels of wistaria #t Intervals,
most of them nearly hal?f biddeas Ly the
pumberiess odds and ends which ga 10
beantifying and make interesting a young
giri's room. This place of furniture wam
cwered with pale mauve cretonne, upon
whith stood In beautiful relief sprays of
wistariy In all the shades of bhellotrope
knowgn te that Sower,

On the top of It steod n piclure frame,
in wistaria creatnane and gold glmps,
which seemed just the light touch needed to
the frall-looking article which It decorated.

ST E ‘BRI HD-'CRUMBS.‘,

-
e

not kesp bottled so well sy stumbe
bome-baked loaves.

It u loaf goes very dry from some une
avoldable reasom, It mwax be soaked In
water and re-baked. The steam generatea
In the loaf will maks It like new Inead.
Milk acts In the game way and gives the
wnt:he loaf & sweeler, more cakellke
iaste.

Where teeth are zood crusts should 8l
ways be enten. They nre the most whole
some, ot ble postien of the
lonf. The rea I that the hent of the
:;"I.Mlt muvl‘r‘llﬂl the hgl:'rrhr of the

ough into ne. n kind of sugar
Whep € lum Is vaten the saliva uf'm
make thls change before the beead can
sr digested. Crost le. In 8 sense, pre

Zested
A pew lgafl can braken gpart and s
Interbor puilled cu!.Tllu nmuu“ By |
are the dey |
ished, n the de'l-

baking 1t
° d. nlee with checss ar!
supper, reanlis.  This Is goud!
for _invallds I

New hread ls mot eeconomienl to use. If'
A mew loaf must be cut. & hot lrll‘o 1dors
It more neatly vhas & cold one. In entting
Aoy loat the aim Id be 1o go stralght
acroas. A hacked and lagged loaf slwars
means bits to be ieft. bhesldes looking un-
tdy. The state of her bread-pan at coce |
shows what mauper of woman the
wife s

A laked or stenmed bhread-and-buter pud. |
Mng In the isual way in which the avern el 4
womsn disposes aof hread:-bita, But there
are coubntless other wars. i

butter

honwe-

A tall square frame was coversd with
manve cretoliue, the pleces of the fritue
b ely wider than one's two Gugers, Vit
ted into the frmme were five syuary bt
boxes covermd with wistaris-Bowered e
tynne and having a beass bandle fu the|
mididle of each, These were fixed o (he
me and had thelr front sides wsde )
*L;'.hm"-
@ cardboard had heen nlit three Inches
Above the bLottom and, altbough this slit!
wis not apparent between the two pleces of
eloth which eovered the cardboard, It per- |
mitted the upper part of the side to hamy
Inose, showing the ilnside of the box, which
was nleely lined and srracged with an ovel
lece In the cepter upon which fo rest ¢
t. An eiastic Joop and button on thel
top, under a rosette of manve ribbon, beld|
the flap in wince when clowed. |
Flve hats were snugly tucked away lal
thess pretty boxes. within sasy reach and
kept free from dust and crushing by each
baving a home of Ity own
The womay with a large naomber of hats
conid castly Linve a Prame wade to hold a
Aouble row of boxes and have the pretryd
iittle article of fumiture made taller to ac.
comodate seven or elght Loxes In one row

son In the shortest possible time, whao Is
first with his answers in the mental arith-
metlc class, whoe can produce dates and

grogmphical sames on demand, s the one
the teacher loves, and most commonly he s
the one who In afier [ife goes on the safe

Suspender SKirt twith

D BUCKLES

waist of Irish and *“.‘, ,( i
bk

road toward competence Hut he Is not ong
of those whose thounghts will be treasnced|
by the world long after he has gnitted it
Apd quite often the so-enlled stiupld ehtld
is one of the dreamers in weom are the
powers of the artlst, poet, or as
struggling for expression |

S99 PNS
Revthoges Pholo
gown of brown cloth, trimmed with overlapping efrops, Walsl
trimmed socith straps of taffets and brown cloth. Tert

of white muslin and Valenciennes.
Copyright, 1005, in U. B A, by W. R. Hearst.
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So live, that, sinking In thy last long sleep,

Caim thou may’st smile, while all around thee weep.
SIR W. JONES,
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The
through diamond sfides and
buckle into diamond horse
shoes having a ruby in the
centre of each rim. Each
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CHOCOLATE CAKE.
HREE-QUARTERE ewp sugar, a Half
eup milk, two tableapsons hotter. ene

SCOTCH SHORT CAE
AKE one-balf pownd of Wi
butter, nod oge pound fGour, thea

g

3

— e and a half teaspoons baking powder, four and butter with hasds: thes
~ two ogge. ose sod a hall oupces choco- add four cunces of loaf sugar, and work sll
LY
X h inte. Miz butter and wugar, then add milk: into a smooth tall; then roll eut until It Is
of dtamonds with 2 rI‘OQ Of 3 | gext the chocolste, meited. with two small an tneh thick: peick over with & fork. &84
" | tesapoonafuls additlogal sugar and two 4 the and Tou
baDBh”'cb tablespoonfuls of beliing water, them the pinch roun edges, hake half
y flour sod baking powder, and lastly the sn bour ln oven, and with a moderstie Ore,
eZRS. in n round or square tin, acconding to tasta
RE BO spoon untly cold enough to bear ths band,
c - ‘AM FOR_BON 5 N'S“ ”.I then place on a platter end knend until of &
HREE cups sugar, one and omeball|, o' oon textore. I too Bard, & faw
cups water, onebalf teaspoon cream | j.one of warts water may be stirred inj
tartar, flavor with essonce wvanilla y woft, it must bol! sgaln. This Is the
Boil ustil drops will almost keep sbape in f-':‘l":}'-""[ f'““l'-"ﬂ-_:g“:""g :"-““I.E':?J:"‘ it
water, then pour into a bowl sat in cold apeon of melted chocolate while

| water, stir steadily with
|

a i
o sliver or wooden | syrup Is bot,
I

|
|

l

.l

g
g
3
:
:
:
:
g

:

3

i
ol
e
|
|

1
H
1

%
|
g
|
|

|
|
]
i
|
1
1

1

b=
—
_—
- -
—
=
=
=
t—
=
==
=
—

Aftermoon goun of white embroidered “joth frimmed with large cloth bus
: tons; woist trimmed with sfl or lace; edgings of sable fur,
Copyright, 1905, inthe U 5. A, by W, K. Hoarsly




